c.4-6
MHTennekTyanbHasi COGCTBEHHOCTbL MSICHOW oTpacnu

Intellectual property of meat industry

Cratbst OTpaxaeT NpaBoBble BOMPOChbI UCMONb30BAHUA UHTENNEKTY-
anbHoN COBCTBEHHOCTM MsCHON oTpacnu. MiMetoTcs npumepb! NpaBo
NPUMEHEHWS aBTOPCKOro Npasa, HaMEHOBaHW MECT NPOUCXOXAEHUS
TOBapOB, OAHOBPEMEHHOIO MCMNOb30BaHUA HaUMEHOBAHUIA MSACHbIX
NPOAYKTOB W TOBAPHbIX 3HAKOB. CraTtbs yBA3bIBAET B €AnHOE Lienoe
3aKoHoAaTeNbHbIE aCneKTbl, YCTAaHOBMEHHbIE B TEXHUYECKUX perna-
meHTax, FOCTax v 'paxaaHckom kogekce. Tak xe B CTaTbe NpUBEAEH
NOPAAOK PerncTpaumm ToBapHbIX 3HAaKOB U OTPaXeHbl npeMMyLlecTea
npuobpeTenns npas Ha 3Hak «CTaHaapT kavectsa. [posepeHo Bee-
poccuiickum HYIM MSACHOM NPOMBILLIEHHOCTMY.

Article reflects legal questions of use of intellectual property of meat
branch. There are examples the right of application of copyright, names
of places of goods origin, simultaneous use of names of meat products
and trademarks. Article coordinates the legislative aspects established
in technical regulations, state standard specifications and the Civil
code in a whole. As the order of registration of trademarks is given
in article and advantages of acquisition of the rights for a sign «The
quality standard are reflected. It is checked by the All-Russian scientific
research institute of the meat industry».

KnioueBble cnoBa: wHTennekTyansHas cOBCTBEHHOCTb, HanMme-
HOBaHWS, TexHuyeckuin pernameHt, FOCT, ToBapHble 3Haku, 3aliuTa
WHTENNeKTyanbHOM COGCTBEHHOCTH, aBTOPCKOE NpaBo, CO34aHue WH-
TennekTyanbHoM COGCTBEHHOCTI, CTAaHAAPT Ka4yecTsa, HaMMEHOBAHUS
MeCT NMPOVCXOXKOEHUS TOBApPOB.

Keywords: intellectual property, names, technical regulations,
GOST, trademarks, protection of intellectual property, copyright,
creation of intellectual property, quality standard, names of places of
goods origin.

c.8-14
MaTeHTbI MsicHOM oTpacnu 3a 2011-2012 roabl

Patents of meat industry for 2011-2012

B cratbe npuBeaeH 0630p TEXHUYECKMX PELLEHMI B 06MacTu mMsico-
nepepaboTkM N MPUMEHEHUS BCOMOraTembHbIX MaTepuaros, nuLye-
BbIX J06ABOK M MHIPEAMEHTOB, 3aLUMLLEHHbIX naTeHTamm B 2011-2012
rogax B BOCbMW BeAyLWX NaTeHTHbIX BegomcTBax Mupa. MpuseaeHa
CTpyKTypa naTteHToB Mupa ¢ pa3buBkoi Mo TUMY TEXHUYECKUX peLue-
HWIA 1 NO NATEHTHOW aKTUBHOCTU PasnYHbIX CTpaH U BEAOMCTB. Tak
Ke CTaTbsi COAEPXMUT pedepaTbl Hanbonee WHTEPECHBLIX MaTEHTOB
Mwpa B obnactu obopygoBaHus 4ns NPON3BOACTBA MSCHbBIX NPOAYK-
T0B 32 2011-2012 roapl.

The review of technical solutions is provided in article in the field of
meat processing and application of auxiliary materials, food additives
and the ingredients protected by patents in 2011-2012 in eight leading
patent departments of the World. The structure of patents of the World
with breakdown as technical solutions and on patent activity of various
countries and departments is given. As article contains papers of the
most interesting patents of the World in the field of the equipment for
production of meat products for 2011-2012.

KnioueBble cnoBa: utoru, nateHTsl, 060pynoBaHue, konbacsl,
nonydabpukaThbl, MSCO, AETCKOE NUTaHME, (PYHKLMOHANBHOE NUTaHKE,
AVETNYECKOE NUTaHWe, BrotexHonorus, hepMeHTbI, LUTaMMbI, konbda-
cbl 6e3 060M04KM, NULLEBbIE J0DABKW, UHTPEAUEHTDI.

Keywords: results, patents, the equipment, sausages, semi-finished
products, meat, baby food, functional food, dietary food, biotechnology,
enzymes, strains, sausages without cover, food additives, ingredients.

c.16-19
3awumTa n3obpeTeHnn MACHOM oTpacnu

Protection of inventions of meat industry

CraTbst OTpaxaeT acnekTbl NPaBOBOW 3aLLUTbl TEXHOMOTUIA, peLenTyp
1 0bopyaoBaHus MscHoi oTpacnu. OnucaHa npoLeaypa cocTaBneHus
OnnCaHns N300peTeHNn N perncTpaLmm ux B KayecTBe NaTeHTOB B
degepanbHoi cnyxbe no MHTENNeKTyanbHo CoBCTBEHHOCTU. Tak xe
nvetoTes pedepatbl Hambonee WHTEPECHBIX MATEHTOB MOMYYEHHbIX
HY BHAWMI um. TopbaTosa Poccenbxo3akagemnm — BeayLLen Ha-
YYHOI OpraHm3aLyen MscHon oTpacnu B obnactv paspabotku dyHaa-
MeHTanbHbIX U NPpUKNagHbIX npoﬁneM 6VIOJ'IOFI/II/I, XUMUK Mdca, TEXHN-
KW 1 TEXHOMOTW NPOKU3BOLCTBA MsCa M MSCOMPOAYKTOB, nepepaboTku
no6o4Horo cbipbs 3a 2011-2014 rogbl.

Article reflects aspects of legal protection of technologies,
compoundings and the equipment of meat branch. Procedure of
drawing up the description of inventions and their registration as patents
in Federal Service for Intellectual Property is described. As there are
papers of the most interesting patents taken out by the GNU VNIIMP
of Gorbatov Rosselkhozakademiya — the leading scientific organization
of meat branch in the field of development of fundamental and applied
problems of biology, chemistry of meat, equipment and the production
technology of meat and meat products, processing of collateral raw
materials for 2011-2014.

KntoueBble cnoBa: nateHthbl, natentsl FTHY BHAVMI um. B.M.
lopbaToBa Poccenbxosakagemui, 3alumta M300peTeHuin naTeHTamm,
1306peTeHus, NOpSAOK PEr1CTpaLV NaTeHTOB, TEXHOMOTMK, peLenTy-
pbl, 060pyAOBaHWe, BepTukanbHas obBarnka 1 pasgenka TyL, koary-
nupoBaxue, 060pyAoBaH1e Ans KoarynnpoBaHus, rmaponus 6enkos,
cnocob onpepfeneHus aMMHOKUCTIOT, U3MenbYeHne Msca.
Keywords: patents, patents GNU VNIIMP of V. M. Gorbatov,
protection of inventions by patents, inventions, an order of registration
of patents, technologies, compoundings, the equipment, a vertical
boning and cutting of hulks, a koagulirovaniye, the equipment for a
koagulirovaniye, hydrolysis of proteins, a way of definition of amino
acids, meat crushing.

c. 20-23
CoBpeMeHHOe COCTOSIHMe POCCUMCKOro pblHKa cou U
coeBbIX b6ernkoB

Current state of the Russian market of soy and soy
proteins

B cratbe npencTtaBneH aHanua COBPEMEHHOTO COCTOSHUS pbiHKa CO-
eBbIx Genkos B PO. MpeacraeneHa AuHammka NOCEBHBIX NMOLLaAen
1 BarnoBblil COOP MacnMyHbIX KynbTyp, BbISBMEHbl MPUYMHBI HU3KON
YPOXanHOCTK 1 BUOMOrYECcKoro NoTeHUmMana npoAyKTUBHOCTY COM B
P®. lNpeacraenexsbl oduLmanbHbie faHHbIe MO UMMOPTY U 3KCMOPTY
coeBbIx 6enkoB, onpeaeneHbl Gaktopa, BAUSIOLLME Ha NepCrnekTyBb
3HauMMoro pocrta notpebneHns coesbix benkos B PO,

In article the analysis of a current state of the market of soy proteins
is presented to the Russian Federation. Dynamics of cultivated areas
and gross collecting oil-bearing crops is presented, the reasons of low
productivity and biological potential of efficiency of soy in the Russian
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Federation are established. Official data on import and export of
soy proteins are submitted, defined the factor, influencing prospects
of significant growth of consumption of soy proteins in the Russian
Federation.

KnroueBble cnoBa: cof, BblpalynBaHus cou, coesble 600bl;
MMMOPT W SKCMOPT COEBbIX BEMKOB, N30MAT U KOHLEHTPAT COEBOrO
Genka, cnpoc Ha coeBble 6enku, konbacHble u3genus 1 nonydga-
Opukarbl.

Keywords: soy, soy cultivation, soybeans, import and export of
soy proteins, isolate and concentrate of soy protein, demand for soy
proteins, sausage products and semi-finished products.

c. 24-26

MeToponormvyeckue noaxodbl K naeHTUdMKaumm tex-
HONMOrM4YeCKN 3Ha4YMMON MUKPOIOPbI CbIPOKOMYEHbIX
konoéac ¢ ucnonb3oBaHuem lMLP

Methodological approaches to identification of techno-
logically significant microflora of raw smoked sausag-
es with RT-PCR

B naHHoM cTaTbe onuchbiBaloTCa METOAONOrNYeckue Noaxoabl k uaeH-
TUVKALMM TEXHOMOTUYECKA 3HAYMMbIX MUKPOOPraHU3MOB C UCMOMb-
30BaHMeM nonumepasHoit LenHoi peakyum (MLP), ocHoBaHHbIX Ha
noabope pogo, rpynno- 1 BUGOCNeLMpUIECKIX NpaiMepoB C BbICOKOMN
paspeLLaroLLen cnocobHOCTbIO.

In this article methodological approaches to identification of
technologically significant microorganisms with use of the polimerazny
chain reaction (RT-PCR), based on sort selection, gruppo-and species-
specific primers with high resolution are described.

KntoueBble cnoBa: [LP, mukpodnopa CbipokoyeHbIx konbac,
MeTOoAbl KOHTPONS.

Keywords: RT-PCR, microflora syrokochenykh of sausages, control
methods.

c. 28-32
Co3paHue 6enkoBO-yrNeBOAHO-KUPOBbLIX 3MYIbCUN
HOBOIro Tuna

Creation of proteinaceous and carbohydrate and fatty
emulsions of new type

B cTatbe npuBeaeHbl pesynbTathl Co3aaHus BenkoBO-yrneBOgHO-KM-
POBbIX SMyJ'IbCI/IVI C XWPOBbIMK CMECAMWN N PaCTUTENbHbIM CbIpbEM
BudpyHKUMoHanbHOro aenctens. MNpoBedeHHbIe UccnenoBaHns noka-
3anu, 4To BBEAEHME PaCTUTENBHOMO ChIpbs NOCME cneyuanbHoit noa-
[OTOBK/ B COCTaB 6eJ'IKOBO-yFJ'IeBOLlHO-)KI/IpOBbIX 3MyJ'IbCI/II7I anga Maco-
NPOAYKTOB NO3BONAET CT36VIJ'IVI3I/IpOBaTb OMYNbCUK 1 YANUHATDE CPOK
NX XpaHeHus 3a CHET NPUCyTCTBUA aHTUOKMCNINTENE.

Results of creation of proteinaceous and carbohydrate and fatty
emulsions are given in article with fatty mixes and vegetable raw
materials of bifunctional action. The conducted researches showed
that introduction of vegetable raw materials after special preparation
in structure of proteinaceous and carbohydrate and fatty emulsions for
meat products allows to stabilize emulsions and to extend the term of
their storage due to presence of antioxidants.

KntoueBble cnoBa: 6enkoBo-yrneBoaHO-K1POBas SMyNbCHs, pac-
TUTENIbHOE Chbipbe, peLienTypa, nonucaxapuabl, XpaHeHue.
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Keywords: proteinaceous and carbohydrate and fatty emulsion,
vegetable raw materials, compounding, polysaccharides, storage.

c. 34-35

QDS PROCESS: uudpoBoi noaxon K CbIpOBANEeHbIM
npoayktam (QDS)

QDS PROCESS: digital approach to raw smoked
products (QDS)

KnroueBble cnoBa: texHonorus QDS PROCESS, Metankumus,
CbIPOBSINEHbIE NPOAYKTHI.

Keywords: technology QDS PROCESS, Metalkimiya, raw smoked
products.

c. 36-38
MpoAyKTbl C NOHMKEHHOW KanopuMHOCTbLIO — aKTyarnb-
Hble Hay4YHble Naeun U TEXHONOrn4yeckne peLleHuns

Products with the lowered caloric content — actual
scientific ideas and technological decisions

O mepax, HanpaBneHHbIX Ha pelleHne npobrembl BbICOKOTO MOTpe-
BreHus xmpa nyTem pa3paboTku HaLWOHaMbHbIX Nporpamm Mo yiyuy-
LUEHWIO 300p0Bbs HAaceneHns, BKMYatLWwmnX Mepbl N0 CHUXEHNO CO-
AepXaHua X1poB B NPOAYKTax NUTaHNA, 1 yBenn4eHne npon3soacTea
HW3KOKaropWUitHbLIX NPOAYKTOB.

About the measures directed on a solution of the problem of high con-
sumption of fat by development of national programs for improvement
of health of the population, including measures for decrease in the con-
tents fats in food, and increase in low-calorie products.

KntoueBble crnoBa: BbiCOKOe NoTpebneHue xupa, npogyKTbl € no-
HVDKEHHOWN KanlopUMHOCTBIO.

Keywords: high consumption of fat, products with the lowered
caloric content.

c. 4
KpuoreHHoe oxnaxgeHue u 3aMmopo3Ka oT
«Jlunpe las Pyc»

Cryogenic cooling and freezing from «Linda Gaz Rus»

TexHonorms KpMoreHHOro OXMaxaeHNs U 3aMopPO3KM ABNSETCS adhdek-
TUBHBIM UHCTPYMEHTOM ANA NPOANEHUA CPOKa XpPaHEeHUA NPOAYKTOB,
Nno3BONAA Npu 3TOM COKPaATUTL MMKpOﬁVIOTMHeCKI/Ie 1 opraHanentuye-
CKUe nokasaTtenu.

The technology of cryogenic cooling and freezing is the effective tool
for extension of a period of storage of products, allowing to reduce
microbiotic and organoleptic indicators thus.

KnroueBble crnoBa: 3aMopo3ka, KpMOreHHOe OXMnaxzaeHue,
tpusep.

Keywords: freezing, cryogenic cooling, milling cutter.

c. 45-47
MHHOBaLWIM U cCoBpeMeHHble TeXHoJIormm —
HeobGXxoAnMoe ycnoBue pocTa 6usHeca

Innovation and modern technology - is the necessary
condition for business growth

[Mpecc-koHhepeHuus Buktopa JlnHHMKa cocTosinach B pamkax noesg-
Ki Ha CBMHOBOZYECKOE NPOM3BOACTBO arpoxonanHra Mupatopr rpyn-



Mbl XypHanucToB BeayLmx CMU.

Victor Linnik’s press conference took place within a trip on pig-breeding
production of agroholding of Miratorg of group of journalists of leading
mass media.

KnroueBblie cnoBa: AlX «Mupatopr», Hynesas TexHonorus No-
Till, BbICOKOTEXHONOMMYHBIA KOMMMEKC, OPUCUHT.

Keywords: APH «Miratorg», no technology No-Till, high-tech
complex, briefing.

c. 48-51

MHdpopMaLMOHHbIE TeXHoNorMm B pa3paboTke MHOro-
KOMMOHEHTHbIX MSACHBLIX MPOAYKTOB C y4yeToM Guono-
rm4yeckon LLeHHOCTH

Information technologies in development of multicom-
ponent meat products taking into account biological
value

VIHbopmaLMOHHbIE TEXHOMOMMK, peanuayemble MeTogamn MaTemaTty-
4eCKOro NMpOrpamMMM1pOBaHUsi, MO3BOMSIOT CMPOEKTUPOBATL MPOAYKTHI
MUTaHWS MO PasnuyYHbIM KpUTepusiM. B cTaTbe npeacTaBneHbl OCHOB-
Hble 3Tamnbl KOMMbKTEPHOrO MPOEKTUPOBAHUS MHOTOKOMMOHEHTHBIX
MSICHBIX MPOLYKTOB MUTaHWS NO KpUTEPUIO GUONOrNYECKOM LIEHHOCTH,
a TakkKe OLIEHKM ka4eCTBEHHOr0 cocTaBa 6enKoBOro KOMMOHEHTa.

The information technologies realized by methods of mathematical
programming, allow to design food by various criteria. The main
stages of computer design of multicomponent meat food are presented
in article by criterion of biological value, and also an assessment of
qualitative structure of a proteinaceous component.

KnioueBble croBa: napameTpuyeckoe onucaHue, MHGopMaLy-
OHHble TeXHOMOrK, 6EMNKOBLIN KOMMOHEHT, BuoNorMyeckas LLeHHOCTb,
KOMMbIOTEpHas cuCTeMa.

Keywords: parametrical description, information technologies,
proteinaceous component, biological value, computer system.
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c. 52
Xansnb B MsiconepepatarbiBaroLLen NPOMbILLNEeHHOCTU

Halal in the meat-processing industry

MLCuC «Xansanb» siBnseTcs coopraHm3atopoM MoCKOBCKOro Mexay-
HapogHoro KoHrpecca Moscow Halal Congress, exerogHo npoxoast-
Llero B pamkax BbictaBku Moscow Halal Expo.

International Center of Certification and «Halal» Standardization is the
co-organizer of the Moscow international Congress of Moscow Halal
Congress which is annually passing within the Moscow Halal Expo
exhibition.

KnroueBble cnoBa: MexayHapoaHbiit Lientp CepTudpmkauum un
CraHgaptnsaummn «Xansnby», MexayHapoaHbIi KOHrpece Xansnb.
Keywords: International Center of Certification and «Halal»
Standardization, Halal international congress.

c. 54-57
JNeto B pasrape, a 6apaHuHbI ewwe He enn?

Summer is in full swing, and lamb have not eaten?

BapaHuHa copfepxUT BCE HE3aMEHUMblE aMWHOKWCIIOThI, MO3TOMY
npeacTaBnseT cobol OAWH U3 NyYLUMX MCTOYHUKOB MOSHOLEHHOTO
Genka. Mbl npegnaraem Bam pasHoobpasHble peLenTbl TpaguLmMoH-
HbIX 6o,

Mutton contains all irreplaceable amino acids therefore represents one
of the best sources of full-fledged protein. We offer you various recipes
of traditional dishes.

KntoueBble crnoBa: bapaHuHa, kopeiika.

Keywords: mutton, brisket.
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